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Brunch

Al prices are subject to applicable tax & service charges.




Banguet Brunch

First Course
(Choice of one)
Soup of the Day
The chef’s daily creation

Classic Caesar Salad
Foccacia croutons, Parmigiano-Reggiano

Duet of Melon with Prosciutto

Second Course
(Choice of one)
Grilled Salmon
Zucchini risotto and lemongrass beurre blanc

Shrimp Omelet
Swiss cheese and pommes Lyonnaise

Eggs Benedict
Canadian bacon, poached eggs, and hollandaise with pommes Lyonnaise

Breast of Organic Chicken
Herb roasted fingerling potatoes, mushrooms, cherry tomatoes, grilled scallions, and spicy pan jus

Steak & Eggs
Grilled New York strip and eggs served with breakfast potatoes

Cinnamon Brioche French Toast
Warm maple syrup with bacon or sausage

Third Course
(Choice of one)
Raspberry Créme Brulee
Housemade whipped cream

Chocolate Pecan Tart
Vanilla bean gelato

Carrot Cake
Caramel sauce

$34.00 per person

Al prices are subject to applicable tax & service charges.
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$40.00 per person with champagne
$22.00 per child under 12

Build Your Own Brunch Buffet

First Course
(Please select one for your group)
Henley Park Salad
Mixed baby greens tossed with julienne carrots, tomatoes, and banyul’s vinaigrette dressing

Caesar Salad
Ciabatta croutons, shaved Parmigiano-Reggiano, Caesar dressing

Spinach & Goat Cheese Quiche

Protein
(Please select two for your group)

Grilled Chicken

Served with Rosemary Au Jus
Beef Burgundy

Pan Seared Atlantic Salmon
Served with a lemongrass buerre blanc
Scrambled Eggs
Poached Eggs
Served with hollandaise sauce

Accompaniments
(Please select two for your group)
Hash brown potatoes
Potato skin with bacon and cheddar
Yukon Mashed Potatoes

Penne pasta with parley butter sauce

Bacon

Sausage
Ham

$42.00 per person
$48.00 unlimited champagne and mimosa service
Buffet includes assorted breakfast breads and pastries, Sliced fruit tray,
Freshly brewed regular, decaffeinated coffee, and iced tea

Al prices are subject to applicable tax & service charges.




